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TR TIEAVWTEENHS. T TEBITIE, BIFICEE
TR3UEMT—2ZRAVT, BB EOEREEZSRLILEW
DRI MIRREZRETS. RELIACEYRRZAVWTEM
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DHEIAEET 2 LTI ELS TERLRVERERSDTH S. £
D7D BEIZHET ML, AHOERNLREEEIET 272012
E2OITbOTETED, REZODFHIR ST, EELERYE
REBENDTTHRDATWS. R, HRECBLTE, Zh
FTCEHEECT VI — MEOHMNLFETL I ET - XOIEER
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FHITRET 2205 22TV, BRI b oE N
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WOE FRHTHEIC T 2 EM RIS T 2050 [3], S E H
I BEEEED & BT 2 EAOEFIEE RS M LRET 2
Mot (4] Dz THb. zhrhoRBFERE, 2hzhfd
DR 22 ZEL T2DICHVHN 3 BMORBIERZ0, 1ERY
N, BMEAR, EfCX 2R CHHMCHETE
X BEHBREL ZRNETH 5.

2D XD BIEMIICEOMESTFICBWTS Roh, 1HRED
FCcib T HERICHERT 2 CFFIR L oLEERE, 1k
BRI E TR TV B R ATOHEBEFRCITRERALOMED
FEREEFALT, (LEWMERS FARET 205t ThhT
W3 [5]. ZOREAREMAT 22T, {L¥EIHTIEFE LR
WEHOMEWE Py ZETAE AT Z 2158 [6] HTh
NTHYH, ZORBEEEFH - 2LEYMOFRRLHHDER R
SWIIEHL, 2O X5 hnBeke b EmyY (X474
T4 TR) CMPBRACIHEI T TS, L LAETRD &5
12, 2N ZNDEND R R 2 7o DIt X F g R{LEWRI
EDPFEL TV RIGRE T, (LB OREE # A 7N A
TELZRBFALMET 2 HEAIRE V.
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T2 TESZD, Zhblk, BMICHEDZ I EIERL
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LOMEIIZIZ L OF — X5 o BEAE OFE 2V THES A
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% [7]. FlavorGraph 23BF X L7z HIE, HED L WEMRY
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DIHERASZ 2V —LT 2R TIE, D502 BMOMHE
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Rogiuvewn)s WEBfERH S LTz, FlavorGraph & Z ®

»! Emerging Technology from the arXiv on MIT Technology Review, “Flavor
Networks Reveal Universal Principle Behind Successful Recipes,” https://
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72, (LEVORBRZEY 2R E —DORBTRI T 74
> #H =71 >+ (Molecular Fingerprints) Foi%% W THRE [11]
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FlavorGraph THAXNTWA DT 7 4 ¥ H—7V ¥ MX, FE
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www.technologyreview.com/2017/04/20/152437/flavor-network
s-reveal-universal-principle-behind-successful-recipes/,
2023 4F 12 H 14 HEA%.
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»3 Ganesh Bagler, “FlavorDB", https://cosylab.iiitd.edu.in/flavo
rdb/,2023 4E 12 H 14 HRH%.

4 National Center for Biotechnology Information, “PubChem,” https://pubc
hem.ncbi.nlm.nih.gov/, 2023 ££ 12 A 14 HFI'&.

2597 3) ODRTFT7 4 H—7V ¥ DEIFIZIX, Python
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